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Subject:    "Eggs  at  Any  Mealc"    Menu,  and  recipe  for  Apple  and  Rhubarb  Pie, 
from  Bureau  of  Home  Economics,  U-  S.  D.  A. 

Leaflet  available:    "Eggs  at  Any  Meal."    Leaflet  No.  39,  issued  April,  1929. 
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"Well,  well,  well]"  said  my  Next-Door  neighbor,  as  we  lingered  over  our 
Sunday  morning  coffee  and  toastc     "Well,  well,  wellJ     She's  a  wonderful  bird, 
all  right,  if  what  the  paper  says  is  true," 

"Who  is  a  wonderful  bird?"  I  asked. 

"The  American  hen,      The  Sunday  paper  says  that  the  hens  of  the  United 
States  are  laying  at  the  rate  of  45,600  eggs  a  minate.     Think  of  that]  Forty- 
five  thousand,  six  hundred  eggs  a  minute.     It's  10  o'clock  now;  by  11  o'clock 
the  hens  will  have  laid  two  million,  seven  hundred  and  thirty-six  eggs!  By  13 
o'olock,  almost  five  and  a  half  million  eggs.    Do  you  know  that  national  Egg  Week 
begins  the  first  of  May£" 

"Certainly  I  do.  National  Egg  Week  and  Child  Health  Week  come  at  the 
same  time  this  year  —  and  why  not?  Eggs,  with  their  protein,  minerals,  and 
vitamins,  hold  a  very  high  place  in  children's  meals.  Nature  has  provided  an 
unusually  valuable  combination  of  food  elements,  within  the  shell  of  an  egg. 
Do  you  know  of  any  other  single  article  of  food,  which  can  be  used  in  more  ways 
than  an  egg? " 

"No,  probably  not,    Eggs  can  be  served  at  any  meal  —  breakfast,  lunch, 
or  dinner,  and  in  such  a  variety  of  ways.     They  can  be  served  alone,  or  with 
ham  or  bacon,  or  in  omelets,  or  souffles,  or  croquettes.    And  of  course  we  rf&ed 
eggs  in  cakes,  quick  breads,  salad  dressings,   sauces,  desserts,  and  beverages. 
I've  been  thinking  it  would  be  a  fine  idea  for  somebody  in  your  Bureau  of  Home 
Economics  to  write  a  leaflet  all  about  eggs,  and  give  us  some  simple  recipes, 
and  maybe  a  few  Sunday  recipes,  not-  so  simple.    Would  you  mind  suggesting  my 
idea  to  the  Recipe  Lady?" 

"Too  late,"  I  said.     "The  Bureau  of  Home  Economics  has  this  very  month 
published  such  a  leaflet  —  I  have  pne  of  the  very  first  copies  —  there  it  is, 
on  the  buffet.    That's  it:     'Eggs  at  Any  Meal."    Look  it  over." 

"What's  this  you  have  been  keeping  from  me?"  exclaimed  my  Neighbor.  "Why 
Aunt  Sammy,  this  is  exact ly  what  I  meant.     What  an  attractive  cover J    Makes  me 
hungry  to  look  at  it.     'Eggs  at  Any  Meal, '  by  Lucy  M.  Alexander,  and  Fanny 
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Walker  Teat man,  the  Recipe  Lady  herself.    May  I  have  this  copy?" 

"Hot  that  one,"  I  said,  "but  one  just  like  it.    Won't  it  "be  a  popular 
leaflet?    Look  here,  on  page  two;     'The  secret  of  success  in  cooking  eggs,  and 
dishes  in  which  eggs  predominate,  is  to  cook  slowly,  at  moderate,  even  heat.' 
There  it  is,  in  a  nut  shell   " 

"An  egg  shell,1'  suggested  my  Neighbor. 

"And  see  here,  on  page  two,  are  brief,  practical  directions  for  soft- 
cooked  and  hard-cooked  eggs,  for  poached  eggs,  fried  eggs,  and  shirred  or  baked 
eggs.    All  that  on  page  twoe    Reo.'.pes  begin  on  page  three „     Curried  Eggs,  Baked 
Eggs  and  Cheese,  Eggs  Benedict,  Scrambled  Eggs  and  Bacon,  Baked  Eggs  in  Tomato 
Caps  —  " 

"Wait  a  bit,"  said  my  Neighbor.     "Let  me  read  the  recipe  for  Baked  Eggs 
in  Tomato  Cups  —  that's  one  I've  never  tried.       'Scoop  out  the  centers  of  large, 
firm,  ripe  tomatoes*      Sprinkle  the  tomato  ctips  lightly  on  the  inside  with  salt, 
and  dot  with  butter.    Break  an  egg  into  each  tomato,  sprinkle  with  salt,  pepper, 
and  fine  dry  bread  crumbs,  and  dot  with  butter.    Bake,  in  a  moderate  oven,  until 
the  tomato  skins  are  slightly  wrinkled. '     Gee,  that  sounds  goodJ     What's  on  the 
next  page?" 

"Directions  for  omelets;  omelets  fluffy  and  omelets  flat,  and  omelet 
variations. " 

"Let  me  see  the  omelet  variations,"  said  my  Neighbor □    " That ' s  what  I 
want,  something  to  make  an  ordinary  omelet  seem  like  a  new  dish.     This  leaflet 
suggests  a  number  of  foods  which  may  be  added  to  the  omelet  mixture  before  it 
is  cooked,  or  may  be  spread  over  half  of  the  cooked  omelet  before  it  is  folded 
and  turned  onto  the  platter0      I've  used  chopped  fried  ham  and  bacon,  and 
grated  cheese,  but  I've  never  used  cooked  vegetables,  such  as  peas,  mushrooms, 
or  asparagus*     I'll  bet  that  would  be  good.     So  would  this  combination  of  chopped 
oniont  green  pepper,  celery,  and  parsley,  delicately  fried  in  butter  . , . .  What's 
on  page  three?" 

"Directions  for  making  a  perfect  souffle,  and  recipes  for  Cheese  Souffle 
and  Chocolate  Souffle.    On  the  next  page  are  directions  for  fruit  whips,  and 
recipes  for  Apricot  Whip  and  Baked  Prune  W-ip.     Next  page,  custards  —  soft 
custards,  soft  custard  variations,  and  baked  custard. 

"The  last  page  contains  four  recipes  every  young  bride  in  my  radio 

audience  will  want:    Hollandaise  Sauce,  Mayonnaise  Dressing,  Cooked  Dressing 

for  Meat  and  Vegetable  Salads,  and  Cooked  Dressing  for  Eruit  Salad.     There,  if 

you  have  ever  seen  a  more  attractive  leaflet  than  th i s ,  with  better  recipes  in 
 n 

"Oh,  I  haven't,"  said  isy  friend.     "It's  just  exactly  what  I  wanted.  I 
almost  wish  it  were  dinner  time,  so  that  I  might  borrow  your  leaflet,  and  try 
out  one  of  the  recipes,    Know  which  one  I'm  going  to  try  first?    The  fluffy 
omelet.    Let's  plan  a  meal,  Aunt  Sammy.      Let  me  plan  it,  and  then  you  see  if 
it's  good  enough  for  your  radio  friends.     I  know  they*re  used  to  balanced  meals 

 tv70  vegetables  besides  potatoes,  fruit,  and  so  forth.    Don't  you  think  a 

fluffy  omelet  would  be  a  good  main  dish?    Think  of  the  protein,  vitamins,  and 
minerals,  in  an  egg.'" 
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I  told  my  Neighbor  she  might  plan  today  s  meal ,  and  this  is  it:  Fluffy 
Omelet;  Fresh  Asparagus  on  Toast;  New  Carrots!  and  Rhubarb  and  Apple  Pie.  Al- 
most as  good  as  one  of  the  Menu  r-'pecialist !  s  meals,  isn't  it?    You  see  my 
neighbor  has  b^en  studying  the  radio  menus  closely, 

I  have  a  co ~y  of  the  new  egg  leaflet  hero,  so  I'll  read  you  the  direc- 
tions for  making  a  fluffy  omelet.    You  can  write  them  down,  if  you  like,  but 
if  I  were  you  I'd  send  for  the  egg  leaflet  right  away?.,  and  get  a  printed  copy 
of  the  directions.     I'll  read  them,  however.' 

To  make  a  fluffy  omelet  for  an  average  family,  use  from  4  to  6  eggs. 
For  a  four-egg  omelet,  beat  the  yolks  thoroughly,  and  add  4  tablespoons  of 
milk.     If  preferred,  the  milk  may  be  heated;  it  will  then  cook  the  yolks 
slightly  when  it  is  added,  and  give  the  mixture  a  smoother  consistency.  Or, 
one-half  cup  of  hot  white  sauce  of  medium  thickness  aided  to  the  four  yolks 
will  make  a  larger  omelet  with  more  body.    Fold  the  yolk  mixture,  gradually 
and  carefully,  into  the  stiffly  beaten  whites,  containing  one-fourth  teaspoon 
of  saltc     Have  ready  and  hot  a  smooth  heavy  omelet  pan,  containing  1  table- 
spoon melted  butter0    Pour  the  egg  mixture  into  the  pan.    The  omelet  may  be 
cooked  in  three  different  ways,  but  in  any  case,  start  it  on  top  of  the  stove 
at  moderate  heat.     If  a  smallsized  gas  or  oil  burner  is  used,  move  the  pan 
about  so  that  the  omelet  will  cook  around  the  edge  at  the  same  rate  as  in  the 
center.    As.  soon  as  the  omelet  has  brouned  slightly  on  the  bottom,  place  it 
in  a  moderage  oven  and  bale;  for  10  minutes.     Or,  continue  the  cooking  on  top 
of  the  stove  until  the  mixture  sets,  and  then  place  under  a  lew  broiler  flame 
for  2  or  3  minutes.     Or,  if  preferred,  coser  the  pan  during  the  whole  period 
and  so  cook  the  top  of  the  omelet  with  steam.    7/hen  the  omelet  is  done,  crease 
it  through  the  center,  fold  it  over  with  a  spatula,  and  roll  it  onto  a  hot 
platter  without  attempting  to  lift  it  from  the  pan,    Pour  over  the  omelet 
melted  hatter  containing  finely  cut  parsley;  and  serve  at  once. 

ITow  would  you  like  to  have  a  recipe  for  Apple  and  Rhubard  Pie?  It's 
short  and  sweet  —  but  not  too  sueet.     I  don't  like  pie  that's  too  sweet0  Six 
ingredients,  for  Apple  and  Rhubarb  Pie: 

1  large  apple  l/2    to  3/4  cup  sugar 
3  cups  sliced  rhubarb  l/4  teaspoon  salt,  and 

2  tablespoons  butter  Pastry 

Six  ingredients,  for  Rhubarb  and  Apple  Pie:  (Repeat) 

Line  a  deep  pie  tin  with  pastry.    Bake  until  lightly  browned.    Pare  and 
cut  the  apple  into  thin  slices.    Cover  the  pie  crust  with  the  sliced  apple,  and 
sprinkle  with  part  of  the  sugar  and  salt,  which  have  been  mixed  together,  put 
the  sliced  rhubarb  over  the  apple, add  the  remaining  sugar,  and  dot  with  the  but- 
ter.   Lay  strips  of  pastry,  in  checker-board  fashiOn  over  the  fruit,  and  bake 
in  a  moderate  over,  until  the  fruit  is  tendere 

To  repeat  the  menu;    Fluffy  Omelet;  Fresh  Asparagus  on  Toast;  New  Carrots 
and  Rhubarb  ana  Apple  i?iet 
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I  meant  to  tell  you  —  if  there  are  young  children  in  the  family*  sefve 
then  the  rhubarb  and  apple  sauce  without  the  pastry* 

3efore  I  conclude,  I  want  to  mention  the  egg  leaflet  again,  and  urge  you 
to  send  for  it,  so  you  can  try  the  recipes  while  eggs  are  plentiful.     I  think 
it's  one  of  the  very  "best  leaflets  ever  written  by  the  Bureau  of  Honie  Economics, 
and  -—  well,  seeing  is  believing  —  just  send  for  it,  and  see  whether  it  doesn't 
add  a  new  thrill  to  your  summer  ccokingo 

"Eggs  at  Any  Meal"  is  the  title,  and  39  is  the  number. 

— ooOoo — 

Wednesday:    nllay  Day        Child  Health  Day." 
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